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Cocoanut Oil
Obtained from kernels of cocoanut, which grow in
the coast regions of practically all tropical countries.
Principal territories are Ceylon, India, Java, Straits
Settlements, Pacific South Sea Islands and South
America.
Kernel contains 30 to 40 per cent fat and about 50 per
cent moisture.
The oil has been extracted by the natives for a long
time. Various crude methods are in use, as sun-drying,
drying over a fire, or boiling in water and skimming off
the oil. The latter process is used in Cochin, and
gives the best grade of oil. If the kernels are not
dried they soon get rancid. They must, therefore, be
dried if they are to be shipped any distance. The
dried produc is called " copra." The quality of
copra depends largely on how it has been dried. Drying
by hot air gives the best grade. Next best is sun-
dried, and the lowest grade is kiln-dried or smoke-
dried. This is dark colored, and often contains excess
moisture. If the moisture is below 4 to 6 per cent,
mold does not form on it, but copra with higher per-
centage of water (especially above 10 per cent) becomes
moldy, with a consequent rancidity of the oil and an
actual loss of oil up to 25 per cent. Copra is graded
according to origin and method of drying.
It will contain from 50 to 75 per cent oil and may
contain up to 30 per cent water.
The grades under which cocoanut oil is sold are
Cochin, Ceylon and Copra oil.
Cochin oil, the best grade, was made originally on
the Malabar Coast by boiling and skimming fresh